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This index is organized alphabetically by topic and by subtopic within topic.
Topics and subtopics are identified by paragraph number.

Adulterated, 1-6, 3-66, glossary

Air

Curtains, 5-35, 8-4

Drying, 4-47, 4-50, 6-16

Temperature in hot food holding units, 4-31
Temperature in refrigeration units, 4-31
Velocity, 5-35

Animals, 2-8, 2-17, 3-4, 3-42, 6-24, 6-26

Areas

Dining, 5-36, 6-4, 6-17, 6-27

Dressing rooms, 3-32, 6-3, 6-9, 6-11, 6-19, 6-23

Dry storage, 6-9, glossary

Drying (dishes), 4-47

Eating/drinking, 4-52, 6-26, 6-27

Equipment washing, 5-21, 6-14

Food delivery/receiving, 5-28

Food preparation, 2-3, 5-3, 5-21, 5-25, 5-36, 5-39, 6-9, 6-14, 6-19,
6-24, 84, 9-2

Food serving, 5-21, 5-25, 5-36, 5-39, 6-7, 6-19, 9-2

Food storage, 2-3, 5-21, 5-39, 6-9, 6-17, 6-18, 6-24, 8-4

Garbage and refuse storage, 3-32, 5-29, 6-19

High-risk geographical, 2-4

Inside storage, 5-29

Latrines, 9-2

Laundry facilities, 5-39, 5-40. See also Laundry

Living quarters, 6-25. See also Living area/quarters

Locker room, 3-32, 6-3, 6-9, 6-11, 6-19, 6-23

Mechanical rooms, 3-32

Nonfood, 5-36, 5-37, 6-27

Outside storage, 5-29

Pot and pan washing, 6-9, 6-19

Premises, 3-3, 3-63, 5-21, 5-28, 5-30, 5-34, 5-35, 5-40

Prohibited storage, 3-32

Self-service, 2-3, 6-9, 6-17

Servicing, 5-25, 7-14, 8-14, glossary

Sleeping quarters, 6-25

Toilet rooms/facilities, 3-32, 5-21, 5-25, 6-3, 6-9, 6-11, 6-14, 6-17, 6-19

Utensil/equipment storage, 6-17

Utensil washing, 5-25, 6-14

Vestibules, 5-25, 6-3, 6-9, 6-14

Warewashing, 2-3, 5-25, 6-9, 6-19, 6-20, 6-24, 114

Waste storage/disposal, 9-2

Atypical food service

Inspection of, 12-22
Retail food stores/establishments, 4-35, B-1, C-4
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Backflow, 2-2, 4-6, 5-16, 7-14, 8-10, 8-14, 10-31
Back siphonage, 5-16
Bulk food, 3-63, 10-2, 10-8, 10-24, 10-32

Certification of
Equipment and utensils, 4-2
Food and beverage vending machines, 4-2, 10-3
Pest control materials, 11-5
Salad fillings, 10-24
Supervisory training, 2-18

Chlorine, 2-10, 3-20, 3-27, 4-7, 4-36, 4-43, 445, 5-6, 5-8, 7-12, 8-12, 9-4, 10-27, C-5
Choking, first-aid procedures, 11-15. See also Signs

Cleanliness
Fingernails, 2-8, 2-11
Handwashing, 2-2, 2-3, 2-8, 2-9, 2-18, 4-43, 5-26, 5-27, 7-4, 7-10, 8-4,
8-10, 9-2, 10-32. See also Handwashing/drying
Personal hygiene, 2-2, 2-18, 9-5, 12-12, C-5, C-6, C-12
Uniforms, 5-39, 5-40
Wearing hair restraints, 2-16
Wearing jewelry, 2-11, 2-12

Commissary, 10-5, 12-29
Communicable disease, 9-1, 12-34

Compliance, 1-4, 3-4, 3-62, 3-58, 4-2, 4-12, 7-14, 8-14, 10-3, 10-4, 12-5,
12-10, 12-11, 12-14 through 12-16, 12-21, C-2, C-5

Containers
Bulk, 3-55
Commercially-filled, 3-39, 9-3
Consumer-owned, 4-48
Covered, 3-15, 5-29
Hermetically sealed, 3-3, 3-15, 3-48, 10-24, glossary
Original, 3-9, 3-11, 3-12, 3-33, 3-36, 3-565, 5-9, 10-24, 11-2, 114
Pitchers, 3-39
Plastic bags, 5-28, 5-29 v
Poisonous/toxic material, 11-2, 114, 11-6
Serving, 4-11
Single-serving, 7-7, 8-7
Wet-strength paper bags, 5-28, 5-29
Working, 3-16, 3-31, 11-2

Control measures/methods, pest
Chemical, 1-6, 5-33, 5-37
Nonchemical, 1-6, 5-31, 5-33, 5-36
Tracking powders, 11-14

Cross-connections, 2-2, 5-15, 8-10, 8-11
Cross contamination, 2-2, 2-8, 3-15, 3-60, 4-36, 4-46, C-5, C-8, C-12
Deficiencies, 12-11, 12-14, 12-15, 12-17, 12-23 through 12-25, 12-32
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Detergents, 3-20, 4-41, 4-43, 4-44, 4-46, 5-40
Dippers, use of, 7-7, 8-7
Dishes. See Tableware/utensils

Dishwashing/warewashing
Machine, 4-46
Manual, 4-43 thru 4-45, 5-11, 9-2
Mechanical, 4-45, 4-46

Disinfectant, food service, 3-20

Dispensers, for
Beverages, 7-7, 8-7
Bulk cereal/bread, 3-40 :
Bulk milk/milk products, 3-39, 4-25, 9-3
Condiments, 3-36, 9-3
Detergents, 4-46
Ice, 3-23. See also Ice

Dogs
Guide, 6-26
Patrol, 2-17, 6-26
Doors
Self-closing, 5-21, 5-35, 6-25, 10-8
Tight-fitting, 5-21, 5-35
Drain
Floor, 5-16, 5-19, 6-3, 6-7
Plugs, 5-28
Sink, 5-16
Tubes, 4-24

Drain boards, 4-42, 4-46, 7-4, 84

Dry milk and dry milk products. See Milk and milk products
Duckboards, 6-5, 8-4

Dustless cleaning methods, 6-8, 6-15

Easily cleanable, 4-3, 4-21, 5-18, 5-29, 6-3 through 6-5, 6-9, 6-11, 6-12,
7-4, 7-10, 8-4, 8-10, 10-6, 10-23, 10-33, 10-34, glossary

Easily moveable, 10-20, 10-21
Eggs, 2-2, 2-3, 3-5, 3-17, 342, 3-52, 3-566, 3-65, 3-67, C-11

Equipment
Cleaning, 3-15, 4-20, 4-21, 4-22, 4-34, 4-35, 4-39, 4-35, 4-39 through
4-44, 5-3, 7-4, 7-14, 7-15, 84, 8-15, 10-7, 10-37, 11-3, 11-6
Construction, 4-20, 4-23, 74, 84, 10-7, 10-37
Design, 4-18, 4-20 through 4-23, 4-30, 4-31, 10-7, 10-35, 10-37
Definition, glossary
Fabrication, 4-18, 4-21
Handling, 4-49
Installation, 4-17, 4-32, 4-34, 4-35, 84, 10-17
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Location, 4-33, 8-4, 10-19

Maintenance, repair, and replacement, 4-38, 4-39, 7-15, 8-15, 10-7

Materials, 4-3, 4-4, 4-10, 4-14, 4-17, 84

Meeting NSF International Standards, 4-1, 4-2, 4-38, 4-46, 7-3, 8-3, 10-3, 10-4

Sanitization, 2-3, 3-15, 4-20, 4-21, 4-40, 4-41, 4-43, 4-44, 5-3, 74,
7-14, 7-15, 84, 8-15, 10-7, 10-35, 10-37, 11-3, 11-5. See also
Sanitization of

Storage, 4-50

Equipment, type of
Cold food holding, 3-53, 3-564, 4-31, 7-5, 8-5, 9-3, 10-24, 12-6
Conventional cooking, 3-51 .
Fixed, 4-21, 4-34, 4-35, 4-43, 7-6, 8-6
Floor mounted, 4-35
Food-waste grinders, 5-18
Hot food holding, 3-64, 4-31, 7-5, 8-5, 9-3, 10-24, 12-6
Microwave oven, 3-43, 3-48, 3-51, 4-40
Portable, 5-16, 5-36, 6-9, 7-11, 8-11
Refrigeration, 3-15, 4-17, 4-35, 6-3, 6-9, 6-11, 6-14, 6-17, 9-3
Sinks. See Sinks
Table mounted, 4-34, 4-35, glossary
Vending machines. See Vending machine operations
Walk-in refrigerators, 6-3, 6-9, 6-11, 6-14, 6-17, C-12

Field food service operations, 5-3, 5-8, 5-13, 8-2, 9-1 through 9-6, glossary
First aid/medical supplies, 11-15. See also Storage

Floor(s)
Carpeting, 6-4
Cleaning, 4-7, 6-3, 6-7, 6-8, 6-14, 74
Construction and material, 6-3, 6-14, 7-4, 84, 8-14, 10-23
Coverings, 6-3, 6-14, 7-4
Drains, 5-16, 5-19, 6-3, 6-7
Prohibited covering, 6-6

Food

Adulterated/contaminated, 1-6, 3-7, 3-66, 9-2, glossary

Definition, glossary

Handling, 1-4, 1-6, 2-18, 3-30, 3-37, 3-55, 3-57, 7-3, 7-6, 8-3, 8-6,
12-12, C-4 through C-6, C-11

Labeling, 3-3, 3-5, 3-8, 3-9, 3-11, 3-12, 3-38, 3-55 through 3-57, 3-60,
3-63, 3-67, 9-3, 10-25

Preparation, 14, 1-6, 2-8, 2-9, 2-11, 2-18, 3-15, 3-17, 3-22, 3-25,
3-34, 3-54 through 3-57, 3-67, 4-40, 5-25, 5-26, 6-16, 7-5, 7-6,
7-10, 8-3 through 8-6, 8-10, 9-3, 10-24, 10-25, 12-6 through 12-8

Protection against contamination, 2-3, 2-8, 2-13, 2-14, 2-16, 3-7, 3-11,
3-13 through 3-15, 3-19, 3-31, 3-32, 3-34 through 3-37, 3-41, 3-53,
3-b6, 3-57, 3-60, 5-37, 6-16, 6-19, 6-23, 6-26, 6-27, 7-b, 7-6, 8-4
through 8-6, 9-2, 9-3, 10-24, 10-26, 10-27, 11-4, 11-5, 11-14
through 11-16, 12-20

Storage of, 2-18, 3-15, 3-16, 3-22, 3-31, 3-32, 3-39, 349, 4-30, 4-31,
7-3, 7-b, 8-3, 8-5, 88, 9-2, 9-3, 10-6, 10-7, 10-10, 10-13, 10-24,
12-6, 12-23

To be re-served, 3-38, 3-67

Transportation, 4-30, 4-50, 7-2, 7-5, 9-2, 9-3, 10-24, 10-25, 11-6, 12-6
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Unadulterated, 2-3, 3-1, 12-1

Food, types of

Acid foods, 3-56, 10-24, 12-29, B-2, C-5

Beef. See Meat and meat products

Canned, 3-52

Condiments, 3-36, 3-38, 9-3, 10-24, 10-26

Eggs, 2-3, 3-5, 3-17, 3-42, 3-562, 3-56, 3-65, 3-67, C-12

Frozen, 3-3 through 3-5, 3-28, 3-45, 3-46, 3-49 through 3-51, 3-55

through 3-57, 3-60. See also Frozen food

Fruits, 3-13, 3-15, 3-19, 3-20, 3-22, 3-35, 3-44, 4-9, 4-40, 94, 10-27, 11-8

Ice cream, 3-17, 3-25, 3-67

Lobsters. See Seafood

Nondairy products, 3-39, 10-24

Pork, 3-15, 3-37, 3-42, 3-65, 4-40, C-12

Potatoes, 3-16, 3-22, 3-25, 3-565

Poultry, 2-2, 34, 3-27, 3-42

Puddings, 3-55

Ready-to-eat, 3-55

Roast beef, 347, C-12

Salads, delicatessen type, 3-55

Sandwiches. See Sandwiches

Shellfish. See Seafood

Stuffings (dressings), 3-42, 3-57

Vegetables, 3-13, 3-15, 3-19, 3-20, 3-22, 3-35, 3-44, 4-9, 4-40, 8-8,
94, 10-27, 11-8

Food-borne disease/illness
Minimizing/reducing risk of, 12-11, B-2
Notification plan, 2-7, 12-16
Outbreaks of, 14, 12-11, 12-16, 12-19, C-1
Prevention of, 2-2, 12-11, C-6, C-8, C-9
Transmission of, 2-2, 2-4, 12-6, 12-34, 12-36

Food-contact surfaces

Accessibility, 4-18, 10-36

Cast iron, used as, 44

Cleaning, 1-6, 2-2, 3-60, 4-18, 4-20, 4-36, 4-37, 4-40, 7-14, 7-15, 8-14,
8-15, 10-17, 10-36, 10-37, 12-6

Cloths, used for wiping of, 3-27, 4-36

Definition, glossary

Design, 4-18, 4-20

Fabrication, 4-18

Lubricants, used around, 4-23, 11-11

Maintenance of, 4-38

Materials used for construction and repair of, 4-3, 74, 84, 10-18, 12-1

Nonstick coating, 4-13

Pads, used for cleaning of, 4-37

Paints, used on, 4-12. See also Materials

Plastic, used as, 4-10

Protection from contamination, 6-19

Rinsing of, 10-17, 10-36

Sanitizing of, 1-6, 2-2, 3-60, 4-20, 4-36, 4-40, 4-43, 4-46, 7-14,
7-15, 8-14, 8-15, 10-17, 10-36, 10-37, 11-7, 12-6.
See also Sanitization of
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Sealing compounds used on, 4-17. See also Materials; Sealing compounds
Solder, used around, 4-8

Steam used for cleaning of, 5-10

“V” type threads, prohibited use in, 4-22

Washing of, 4-43

Wood used as, 4-9

Food establishments
AAFES, 1-1, 5-20, 10-2, 11-1, 12-26 through 12-28
Commissary, 10-5, 12-29
DeCA, 1-1
Definition, glossary
Mobile, 7-1 through 7-15, 8-2
NAF activities, 1-1, 12-27, 12-28
Temporary, 4-30, 5-3, 5-13, 6-5, 8-1 through 8-15, B-2, glossary
U.S. Army National Guard, 1-1
U.S. Army Reserve, 1-1

Food waste, 5-18, 5-29
Food-waste grinders, 5-18

Frozen food
Storage, 3-49, 9-3
Thawing, 3-51, 3-565, 3-566, 9-2, 9-3, glossary
Tempering, 9-2, 9-3, 10-25, glossary

Fruits and vegetables. See Food, types of

Garbage and refuse
Collection, 5-30
Compactors, 5-18
Definition, glossary
Disposal, 5-30, 10-34
Receptacles/containers, 4-42, 5-28
Receptacle/container cleaning and washing, 5-28, 10-34
Storage, 5-28, 5-29, 6-19 ‘
Vehicle transportation, 5-30

Grease
Collecting filters, 7-4, 84
Removal devices, 6-21, 6-22
Traps, 5-17, 5-18

HACCP Plan, 2-2, 3-12, 3-42, 3-60, 9-1, 12-3, 124, 12-6 through 12-8, 12-15,
12-16, 12-21, 12-29, 12-31, C-1 through C-12, glossary
Hair restraints, 2-16

Hand sanitizers, 2-10

Handwashing/drying
Air hand dryers, 5-27
Facilities required, 2-8, 2-9, 5-25, 9-2, 10-32
Frequency, 2-8
Lavatories/sinks, 5-26, 5-27, 7-4, 84
Signs posted, 5-23
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Hot water sanitizing, 2-3, 4-41, 4-46, 5-4, 10-37

Ice
Chests, 7-5, 8-3, 8-5, 9-2, 9-3
Dispensers, 3-23, 4-40, 7-8, 8-8
Dispensing utensils, 3-23, 7-8
For consumer use, 7-8, 8-8
Machines/makers, 4-22, 4-24, 4-40
Protection from contamination, 8-8
Storage bins, 4-24, 4-40
Used as an exterior coolant, 3-21, 8-8

Inspection(s)
Frequency, 8-3, 12-15, B-1, B-2
Of all food establishments, 12-11 through 12-22
Of atypical food establishments, 12-22
Of food-contact surfaces, 4-18, 10-36
Of temporary food establishments, 8-3
Of multiple shift operations, 12-15
Of water trailers and bulk water transport systems, 5-8
Philosophy of, 12-11
Pre-approval, 7-3, 8-3
Preoperational, 12-10
Programs, 34, 11-7, 12-11
Reports, 5-8, 12-9
Sanitary, 5-8, 12-11, 12-13, 12-15, 12-16, B-2
Surveillance, 5-33, 5-37

Inspection types
Comprehensive, 12-14, 12-15, 12-23, B-3
Follow-up, 12-14, 12-15, 12-18, 12-23
Routine, 12-14, 12-15, 12-23, B-2, C-3, C-6 through C-8

Inspection forms
Comprehensive food establishment, 12-23
Distribution of, 12-24 through 12-28, 12-33
Food establishment sanitation, inspection-remarks form, 12-23
Routine food establishment, 12-23

Inspection reports, unsatisfactory
AAFES food establishments, 12-26
NAF food establishments, 12-27
Troop dining food establishments, 12-25

Integrated pest management, 5-31, 5-36, 5-37 |
Iodine, 3-20, 443, 4-45
Laundry, 5-39, 5-40

Leakage
Of canned beverages, 10-33
Of lubricants, 4-23, 11-11
Overhead, 10-24

Leftovers
Definition, glossary
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Disposition of, 3-57, 9-3

Foods not to be used as, 3-57, 9-3
Labeling, 3-57

Made-to-order sandwiches, 3-56
PHFs, 3-37

Retention times, 3-57

Use of, 3-57

Lighting
Exterior, 5-35
Fixtures, 6-12
Infrared or heat lamps, 6-18
Light intensity, 6-17
Shatterproof bulbs or shielding, 6-18

Linens
Cleaning of, 5-39, 540
Storage of, 4-33, 4-50, 5-38, 5-39. See also Storage
Use of, 3-26

Liquid waste, 2-9, 5-12, 5-28, 6-16, 7-14, 8-14, 10-33
Living areas/quarters, 1-3, 6-25. See also Areas
Locker rooms/areas 3-32, 4-33, 4-50, 6-3, 6-9, 6-11, 6-19, 6-23. See also Areas

Materials
Flux, 4-8
Lubricants, 4-23, 11-11
Paint, 4-12, 6-2, 9-b
Phenolic compounds, 11-7
Plastics, 3-32, 3-39, 4-10, 4-37, 5-28, 5-29, 8-13
Sealing compound, 4-16, 4-17, 10-7, 10-22
Solder, 4-8
Tubing, 4-6, 4-24
Wood, 3-31, 49, 4-30, 6-5, 6-6, 7-5, 84, 8-5, 9-2

Meat and meat products
Cooking, 2-2, 3-42
Roast beef, 3-42, 3-47, 3-48, C-12
Standards for, 4-2
Stuffed meats, 3-42
Stuffing containing meat, 3-42

Medical
Bracelets, 2-12
Examinations/clearances, 1-6, 2-1, 12-34
High-risk conditions, 2-4
Ilinesses, 2-4 through 2-7
Reportable information, 2-4
Written documentation, 2-6

Microwave ovens, 3-43, 3-48, 3-51, 4-40

Milk and milk products
Compliance standards/laws, 3-52, C-5
Containers, 3-31, 3-39, 7-7, 87, 9-3
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Dispensing of, 3-39, 4-25, 7-7, 8-7, 10-24
Dry milk, 3-18

Pasteurized dry milk, 3-18
Reconstituted dry milk products, 3-18

Milk dispensers. See Dispensers

Mobile food units
Beverages, 7-7
Cold holding storage units, 7-5
Definition, glossary
Hot holding storage units, 7-5
Ice, 7-8
Requirements, 7-2
Servicing of, 7-14, 7-15
Servicing facility, 7-14
Single-service articles, 7-9
Tank flushing, 7-12, 7-15
Training of operators/drivers, 7-1
Waste receptacles, 7-13
Water system, 7-4, 7-10, 7-12

Noncompliance, 12-23

Nonfood-contact surfaces
Cleaning of, 4-37, 4-40, 7-15, 10-17
Cloths, used for cleaning of, 3-27, 4-37
Design/construction, 4-14, 4-19

Numerical rating system, 12-23
Odors, 4-3, 5-24, 6-19, 6-20, 8-13, 10-34

Pads
Plastic, 4-37
Steel wool, 4-37
Woven brass, 4-37
Scouring, 4-43

Paint, 4-12, 6-2, 9-5
Personal medications, 11-15

Pest
Chemical control. See Control measures, pest
Nonchemical control. See Control measures, pest
Surveillance, 5-33

Pest management personnel, 1-6, 5-31, 5-37

Pesticide(s)
Application, 5-32, 5-37, 11-5
Residues, 3-6
Restricted use, 5-37, 11-5, 11-12, glossary
Tracking powder, 11-14

PHFs
Cooling, 3-52, 7-5, 8-5, 12-6
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Definition, glossary
Holding time, limit, 3-58, 7-5, 8-5, 8-6, 9-3, 12-6
Hot/cold holding, 3-54, 7-5, 8-5, 9-3, 10-24, 12-6
Internal product temperature of, 9-3, 10-24, C-5
Leftovers. See Leftovers
Pre-prepared, 3-55, 3-566, 10-24, glossary
Reheating of, 3-48, 7-5, 9-3, 10-24, 12-6, 12-20
Temperature requirements for, 3-5, 3-54, 3-65, 7-5, 7-6, 8-5, 8-6, 9-3,
10-12, 10-24, 10-25, 10-28, 12-6, 12-20, C-6
Tempering of, 9-3, 10-25. See also Frozen food
Thawing of, 3-51. See also Frozen food
Transportation of, 9-3, 10-24, 10-25

Plants, 6-27
Plumbing, 5-14, 5-19, 5-35, 7-14, 8-10, 8-14, 10-30, 10-31, 12-4, glossary

Poisonous or toxic materials
Camouflage paint, 9-5
Chemicals, 11-8 through 11-10
Detergents and sanitizers, 11-7
Drying agents, 11-10
HAZCOM program, 11-1
Insecticides and rodenticides, 5-32, 5-37
Labeling/identification of containers, 11-2
Phenolic compounds, 11-7
Prohibited use, 11-6
Storage, 11-4, 11-16
Use, 115

Pork and pork products, 3-15, 3-37, 3-42, 3-65, 4-40, C-12

Poultry and poultry products, 2-2, 3-4, 3-37, 3-42, 3-60, 3-65, 4-1, 4-2,
4-36, 4-40, C-12, glossary

Premises, 3-3, 3-63, 5-21, 5-28, 5-30, 5-34, 5-3b, 5-40, glossary
Pressure spray cleaning, 4-21, 4-43, 5-18, 6-7

Procedures

Army special staff, 1-6

Contract officer representative (COR), 1-6, 2-18, 12-25

Facilities engineer, 5-14 through 5-17, 5-31, 5-32, 5-34, 5-36, 6-1

Field command elements, 1-6

KP supervisors, 1-6, 2-19

Managers/supervisors, 1-6, 2-10, 2-18, 7-1, 7-3, 8-1, 8-3, 10-5, 12-12,
12-13, 12-23, B-2, C-4, C-6

Installation commander, 1-6, 5-1, 12-24, 12-29, 12-35

MACOM staff veterinarian, 1-6, 12-26

Medical Coramander, 1-4, 1-6, 2-1 through 2-3, 2-5 through 2-7, 2-18,
2-19, 3-12, 3-15, 3-20, 3-46, 3-55 through 3-57, 3-60, 4-38, 4-40,
4-41, 4-43, 4-45, 5-6 through 5-8, 5-13, 5-17, 5-28, 5-30, 5-32,
5-33, 5-36, 5-37, 6-4, 6-6, 6-20, 6-24, 7-2 through 7-5,
8-2 through 8-5, 9-1, 9-3, 10-4, 10-23 through 10-25, 10-30,
10-32, 10-35, 12-1 through 12-11, 12-13 through 12-17,
12-19 through 12-21, 12-23, 12-25, 12-29, 12-31, 12-32,
12-34 through 12-37, B4, C-3, C-4, C-6, glossary

Index-10



TB MED 530

Medical personnel, 5-31
Operators of vending machines, 10-2, 104, 10-5, 10-29, 10-37, 12-29
through 12-31, 12-33
Person-in-charge, 1-6, 2-1 through 2-7, 2-18, 3-37, 3-46, 3-65, 4-41,
5-8, 5-31, 5-33 through 5-36, 7-1, 7-3, 7-5, 7-9, 8-1, 8-3, 85,
9-1, 10-5, 11-15, 12-1, 12-2, 12-5, 12-8, 12-11, 12-12, 12-13,
12-16, 12-17, 12-23, 1224 12-35, 12-36, B-2, B4, C-4 through C-7
Personnel/employee 1-6, 2-2 through 2-5, 2-8, 2-9, 2-11 through 2-19,
3-13, 3-14, 3-19, 3-29, 3-30, 3-37, 3-60, 4-18, 4-39, 4-51, 5-3,
5-20, 5-23, 5-25, 5-28, 5-31, 5-37, 6-1, 7-1, 81, 9-5, 10-5, 12-15, C4, C-11, glossary
Preventive medicine personnel, 1-6, 5-8
Quality assurance evaluator, 2-18
The Surgeon General (TSG), 2-18, 4-1, 4-2, 446, 5-36
VETCOM commander, 1-6
Veterinarians/veterinary personnel, 1-6, 3-4, 3-15, 5-31, 5-34

Pushcart, 7-2

Rapid cooling, 2-3, 3-53, 3-57

Rapid heating/reheating, 3-48, 12-20

Refuse. See Garbage and refuse

Sandwiches, 3-55, 3-56, 9-3

Sanitization of

Definition, glossary

Equipment, 2-3, 3-15, 4-20, 4-21, 4-40, 4-41, 4-43, 4-44, 5-3, 74, 7-14,
7-15, 8-4, 8-15, 10-7, 10-35, 10-37, 11-3, 11-5. See also Equipment

Food-contact surfaces, 1-6, 2-2, 3-60, 4-20, 4-36, 4-40, 4-43, 4-46,
7-14, 7-15, 8-14, 8-15, 10-17, 10-36, 10-37, 11-7, 12-6. See also
Food-contact surfaces

Sinks, 4-43, 5-4

Tableware/utensils/kitchenware, 4-43, 4-46, 8-4, 10-17, 10-35

Wiping cloths, 3-27, 4-36. See also Wiping cloths

Fish, 2-2, 217, 3-3, 3-15, 3-21, 3-22, 3-37, 342, 3-45, 3-46,
3-56, 3-60, 3-65, 3-67, 4-40, 6-26, 7-8, C-12
Shellfish, 2-17, 3-3, 3-5, 3-8 through 3-11, 3-15, 3-37, 3-42,

3-45, 3-65, 3-67, 4-11, 6-26, B2, C-12

Sealed, Definition, glossary

Sealing compound, 4-16, 4-17, 10-7, 10-22

Sewage disposal

Approved systems, 5-12
Prohibited systems, 5-13

Sewage retention/holding tanks, 7-11, 7-15, 8-11, 8-15

Single-service articles/items

Definition, glossary
Dispensing, 4-51
Handling, 4-51

Material, 4-9, 4-15, 10-29
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Provision of, 451, 7-9, 8-9, 9-2, 10-29
Storage, 4-33, 4-50, 6-23

Signs
First-aid procedures for choking, 11-15. See also Choking, first-aid procedures
Handwashing, 5-23
Multilingual, 5-23

Sinks
Cleaning/sanitizing of, 4-43
Design of, 4-43
Final rinse, 4-41
Handwashing, 5-26, 527, 7-4, 8-4
Three-compartment, 4-41, 4-43, 54, 74, 8-4
Two-compartment, 4-41
Use for food preparation, 2-9, 5-26, 6-16
Utility, 6-16
Warewashing, 4-41, 4-43, 4-46, 7-4, 8-4, 10-36

Sleeping quarters, 2-3, 6-25
Sneezeguards, 3-35, 8-4
Space between equipment, 4-34, 4-35, 11-20

Standards/requirements, compliance with
A2LA, 4-2
Acceptable to TSG, 4-1, 4-2, 4-46
ANSI, 4-2
ASSE, 5-16, 5-18
BISSC, 4-1, 4-2
ETL, 4-2
FDA, C-b
NSF International, 4-1, 4-2, 4-12, 4-13, 4-24, 4-46, 6-5, 6-20, 7-3,

8-3, 10-3, 10-4, 10-6

NAMA, 4-1, 4-2, 10-3, 10-4, 10-6
Offshore procurement, 4-1
UL, 4-1, 4-2
USACE, 6-1
USDA, 4-1, 4-2

Steam
Authorized use, 5-10
Prohibited use, 5-11

Storage/storage areas
Bottled water, 5-9
Cleaning equipment, 6-16
Clothes, 5-38, 5-39, 6-23
Containers, 3-16, 3-56, 10-6, 10-10, 10-13, 11-6. See also Containers
Dispensing utensils, 3-25, 11-15
Dry, 6-9, 7-5, 8-3, 8-5, glossary
First-aid supplies, 11-15
Food. See Food
Garbage and refuse, 5-29
Ice dispensing utensils/scoops, 8-8
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Linens, 5-38, 5-39, 4-33, 4-50. See also Linens

Liquid waste, 9-2

Equipment. See Equipment

Utensils. See Utensils/tableware

Personal care items, 11-15

Personal medications, 11-15

Poisonous and toxic materials, 11-2, 114, 11-6, 11-16

Prohibited areas, 3-32, 4-50

Sanitized equipment, 4-33, 4-50

Single-service articles, 4-33, 4-50, 6-23. See also Single-service
articles/items

Sponges, 4-7

Tableware. See Utensils/tableware

Waste, 9-2

Wet, 3-32

Wiping cloths, 3-27, 4-36, 5-40

Sulfiting agents, 3-19
Tableware/utensils. See Utensils/tableware
Temperature control, 3-68, 12-12

Temperature, required for

Cooking, 342

Frozen food, 345, 346

Hot/cold holding/storage, 3-44, 3-48, 7-5, 8-5, 9-3

Leftovers, 3-57

Microwave cooking/reheating, 3-43, 3-48 :

PHFs, 3-5, 3-52, 3-54, 3-565, 7-5, 7-6, 8-, 8-6, 9-3, 10*12 10-24
10-25, 10-28, 12-20, C-6

Reheating, 347, 348 :

Tempering or thawing, 3-51, 9-3

Sandwiches, cold or frozen, 3-56, 9-3

Sandwiches, hot, 3-566, 9-3

Temporary food establishments, 4-30, 5-3, 5-13, 6-5, 8-1 t.hroughi8‘-l5, glossary
Temperature measuring devices (TMDs), 4-31, 440, 443, 446, 10-11
Three-compartment sinks. See Sinks

Tobacco, use of, 2-8, 2-14

Toilet rooms/facilities, 3-32, 4-33, 4-50, 5-20 through 5-25, 6-3, 6-9, 6-11,

6-14, 6-17, 6-19, 8-4

Dish, 4-47
Disposable, 5-27
Paper, 4-36, 5-22, 74, 84

Toxic materials. See Poisonous or toxic materials

Training

Course content, 2-18, 12-15
Food safety, C-3, glossary
Food sanitation, 2-18, 2-19, 12-15, glossary
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HACCP, 12-15

Of COR, 2-18

Of food employees/personnel, 2-19, 7-1, 8-1, 10-5, 11-1, 12-6, 12-8, 12-11, 12-15, B-2
Of KP supervisors, 2-19

Of quality assurance evaluators, 2-18

Of supervisors/person-in-charge, 2-18, 7-1, 8-1, 10-5, 12-6, 12-8, 12-15,

Programs, 2-18, 3-60, 11-1, 12-6, 12-28, B-2

Records, 2-18, 2-19

Transportation of
Drinking water, 5-8
Food, 4-30, 7-5, 9-2, 9-3, 11-6, 12-6
Game animals, 3-4
Milk, 3-39
Mobile food establishments, 7-2
PHFs, 9-5, 10-24, 10-25
Trash/refuse/garbage, 5-30
Utensils/tableware, 8-4

Utensils/tableware

Applicable standards, 4-1, 4-2

Cleaning frequency, 3-25, 4-40

Cleaning of, 3-14, 3-15, 3-25, 4-41 through 4-43, 446, 7-4, 7-15, 84,
8-15, 9-2) 10-17, 10-35, 11-3, 11-5, 12-6

Definition, glossary

Design/construction/fabrication, 4-3 through 4-5, 4-9, 4-18, 7-4, 84, 10-29

Discontinued use of, 4-38

Dispensing, 3-25, 4-51

Drying of, 4-47

Handling, 3-30, 4-49, 4-51, 4-52, 10-29

Holders for, 4-51

Ice dispensing, 3-23, 7-8

Maintenance of, 4-38

Preset, 4-53

Prevent contamination of, 2-13, 2-14, 2-16, 3-14, 5-37, 6-16, 6-19, 6-23,
6-26, 6-27, 84, 11-4, 11-5, 11-14 through 11-16

Replacement of, 7-15, 8-15

Reuse of, 3-29 ‘

Sanitization of, 2-14, 3-15, 3-24, 3-25, 4-41, 4-43, 4-46, 4-47, 5-3,
7-4, 7-15, 8-4, 8-15, 9-2, 10-17, 10-35, 11-3, 11-5, 126

Self-service, 3-37, 3-40

Single-service/single use, 7-9, 89, 10-29

Storage of, 3-23, 3-25, 4-33, 4-50, 7-8, 10-29

Transportation of, 8-4

Utility and service lines, 6-13, 6-14
“V” type threads, 4-22

Vending machine operations
Cleaning and sanitizing, 10-35 through 10-37
Compliance, 10-3, 10-4
Equipment design and fabrication, 10-6 through 10-18
Food requirements, 10-24 through 10-28
Installation/location, 10-19 through 10-23
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Sanitary facilities and controls, 10-30 through 10-34
Single-service/single-use articles, 10-29

Ventilation

Areas needing, 5-24, 6-19
Definition, glossary

Exhaust rates, 6-20

Hoods, 6-19, 6-20, 6-22, 74, 84
Intake air ducts/vents, 6-19
Systems, 5-24, 6-19, 7-4, 8-4, 10-13

Vestibules, 5-25, 5-36, 6-3, 6-9, 6-11, 6-14

Violations, 1-5, 12-21, 12-23

Walk-in refrigerators or freezers, 6-3, 6-9, 6-11, 6-17

Walls and ceilings

Attachments, 6-12

Cleaning of, 4-7

Construction, 6-9, 74, 8-4
Exposed, 6-11

Maintenance, 6-10

Openings through, 6-13, 10-22

Waste disposal, 4-42, 5-30, 10-33

Wastewater, 7-6, 8-4, 8-6, 8-11, 9-2

Water

At field operations, 5-7, 7-10, 8-10

At fixed facilities, 5-7, 5-8, 9-2

Bottled and packaged, 5-9, glossary

Drinking, 3-20, 5-1, 5-3, 5-6, 5-8 through 5-10, 5-15, 5-16, 7-12, 7-14,
8-10 through 8-12, 8-14, 9-2, 9-4, 10-27, glossary

Nondrinking, 5-2, 5-15

Potable, 3-20, 4-6, 7-11, 7-12, 8-10 through 8-12

Pressure, 4-46, 5-5, 10-30

Tanks, 7-10 through 7-12, 7-15, 8-10 through 8-12, 8-15

Temperature, 4-42, 4-43, 4-46, 54, 5-27, 74, 7-10, 8-4, 8-10, 94,
10-27, 10-37

Transportation of, 5-8

Vending machine, 4-1, 4-48, 10-3, 10-30, 10-31

Wet display/storage, 3-22

Windows, 5-35, 6-9, 6-10, 6-24, 7-4

Wiping/cleaning cloths

Color coded, 4-36

Disposable, 4-36

Laundered, 3-40, 5-40
Reusable, 4-36 .
Sanitization of, 3-27, 4-36
Single-use paper towels, 4-36
Sponges, 4-7

Storage of, 4-36, 540

Use of, 4-36, 5-40
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Wrapped
Drinking straws, 7-9, 8-9, 10-29
Food/PHFs, 7-6, 8-6
Sandwiches, 3-56.
Single-service/single-use articles, 4-51, 7-9, 8-9, 10-29
Utensils/tableware, 4-53, 7-9, 8-9, 10-29
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